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sour or acid flavor caused by the activity of the lactic acid bacteria
is most common, but acidity also may be produced by members
of the coliform group and other organisms. The presence of a
large number of acid-forming organisms in raw milk often indi-
cates that it had not been cooled properly or that it was contami-
nated through the use of unclean utensils.
Bitter flavor is commonly caused by the action of proteolytic
organisms, that is, those that decompose milk protein. The de-
composition products have a very bitter flavor. The flavor should
not be confused with rancidity.
A fishy flavor is more commonly found in cream and butter
than in milk since it is caused by the presence of decomposition
products from substances associated with milk fat.
A rancid flavor, of bacterial origin, sometimes develops in raw
milk. The causative organisms, known as lipolytic bacteria are
active at a temperature below that favored by most other bacteria
that may be present in milk. Lipolytic bacteria liberate a lipase
which acts upon milk fat in the same manner as does the lipase
found naturally in milk. Pasteurization will prevent the develop-
ment of rancidity of bacterial origin since the causative organ-
isms are destroyed easily at pasteurization temperature. If the
rancid flavor is already present in the raw milk, pasteurization
will not remove it. Another source of rancid flavor is described
in section1 three, below.
The oxidized flavor rather often found in milk, which other-
wise is of good quality, is of chemical rather than bacterial origin.
This defect, also known as cardboard or oily flavor usually is
found in milk of low bacterial content. Apparently it is caused
by some change in one of the constituents of milk associated with
the fat. The presence of a trace of copper in the milk often
hastens the development of an oxidized flavor. Contact of the
milk with copper equipment or equipment made with a copper
alloy often is sufficient to favor the development of this defect.
Recently it has been shown that the total removal of ascorbic
acid (vitamin C) from milk will prevent the formation of oxi-
dized flavor.108 During their growth in milk, bacteria apparently
produce a substance, (or perhaps remove the ascorbic acid), which
protects the milk fat from undergoing the change which results in
the formation of oxidized flavor. The reduction of the oxygen